ABSTRACT
INTRODUCTION:
The international standard specifies the requirements for food safety management system where an organization in the food chain needs to demonstrate its ability to control food safety hazards in order to ensure that the food is safe at the time of human consumption. This international standard specifies requirements to enable an organization such as food safety policy, providing products that, according to their intended use, prerequisite programme, operational PRP, critical control point, critical limit, monitoring, corrective action validation, verification system management shall ensure that planning of food safety system is carried out to meet the requirements as well as the objectives of the organization that support food safety, ensure that responsibilities and authorities are defined and communicated within the organization to ensure the effective operation and maintenance of the food safety management system (Kassem M.M. 2000) and (kassem et al 2010).
Food safety team leader
A Food safety team leader, irrespective of other responsibilities, shall have the responsibility and authority to manage a food safety team and organize the work to ensure that the food safety management system is established, implemented, maintained and updated (ISO 22000 2005).
MATERIAL & METHODS
This study was carried out at a juices company in Cairo. The study at the company was done over a period of 5 months. Visit intervals were two days per week on 40 samples from juices and 15 swabs.
The main objectives of the study were as follows:
1. Evaluation of the microbiological quality of the juices and pulps of mango before the application of GMP.
Swabs from workers
(food handlers), equipment and walls were taken at the production lines.
3. Application of GMP at the plant.
4. Evaluation of the microbiological quality of the juices and pulps of mango after the application of GMP:-through
• Evaluation of the microbiological quality through the samples taken from the plant to evaluate the microorganism's examination, before and after the application of GMP (ICMSF, 1978).
• Assembly of the food safety leader with the production manager, engineer, consultant of microbiology and food hygienist.
• Construction of flow diagrams: Each step in the process was outlined in sequence in the flow diagram from receiving to the final product. Samples were taken in sterile bags on ice box until they reached the laboratory. 
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• Adequate cleaning of the environment and cans 
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